
PLAYHATCH 

THE 

 

Bill and Ben Bread  (Serves 2)         £5.25 
Ciabatta bread topped with home-made garlic & herb butter and Cheddar cheese. V  
 

Langostino Bruscetta          £14.50 
Shell-off King prawns sautéed in garlic butter, served hot on toasted ciabatta, with 
cherry tomatoes and a rich Pesto dressing.  
 

Tuna Flake Cakes              £12.25 
Home-made Italian style tuna fish cakes, with spicy pepper and fennel sauce on the 
side, a handful  of gourmet chunky chips and house dressed mixed salad. 
 

Home-cooked Ham            £9.25 
With two fried eggs and gourmet chunky chips. Served with mixed salad, dressed in 
our own house dressing. GF  
 

Shoulder of Mutton           £16.95 
Slow roasted for 7 hours in rosemary, red capsicum, onions and red wine, with the 
juices infused into the gravy. Served with seasonal vegetables and creamed potato. 
 

River & Orchard           £17.25 
Gressingham duck breast, slow cooked at 65 degrees for 6 hours, then pan-seared to 
finish. Complimented with a roast almond, sour cherry and balsamic sauce. Served 
with sautéed potatoes and seasonal vegetables.  GF   N  

 

A Classic Coo            £13.95 
Chicken, ham, wild mushroom, red peppers and leek casserole, topped with creamed 
potato and served with seasonal vegetables. 
 

The New Alternative Shoulder        £13.95 
Marinated pork shoulder, precision slow cooked, then pan-fried with a spicy           
mandarin, coconut and soya sauce to finish. Served with sautéed potatoes and             
seasonal vegetables arrive on the side.  GF  
 

Seafood Between the Sheets         £13.95 
Fresh salmon and smoked haddock layered between sheets of lasagne and a light  
seafood velouté, finished with Cheddar cheese. Served with green salad.  
 

Warm Chicken and Bacon Salad             £13.95 
Hot chicken breast cooked with smoked back bacon, served with hunks of Stilton 
cheese and mixed salad. Dressed in our smoked house dressing, with croutons and  
olives. 
 

 
 

SHOULDER OF MUTTON 



Burgers 
Wagyu Steak Burger                 £14.50 
Steak burger topped with a cooked Portobello mushroom and Cheddar cheese.      
Finished with tomato relish and gherkins.  
 

Chicken Burger                   £12.50 
Butterflied chicken supreme cooked in garlic butter. Topped with Cheddar cheese and 
tomato chilli jam.  
 

Vegan Burger                   £11.50 
Topped with a cooked mushroom, avocado slices and tomato chilli jam. Veg             
Add cheese for £1. 
 

*All the burgers are served with chunky chips, a white roll and a salad garnish* 
 

* * * * * * * * * * 

Desserts, all £7.25 
 

Apple and Blackberry Crumble with Raspberry Cheesecake ice-cream.   
 

Home-made Ginger Sticky Toffee Pudding with caramel sauce and vanilla ice-cream. 
 

Home-made Treacle and Almond Tart, served with Vanilla ice-cream. 
 

Brownies served with cherry compote & Stracciatella ice-cream, chocolate sauce. GF  
 

A trio of ‘Gelato Henley’ Ice-creams- Vanilla, Stracciatella, Pistachio, Chocolate,                
Honeycombe,   Raspberry Cheesecake, Honeycombe or Brandy Butter.  GF                                               

Sorbet– Strawberry , Cherry or Lemon. GF  

* * * * * * * * * 
Introducing our exciting NEW range of hand-made Pressés  

 
 
 
 
 
 
 
 
 

 
You choose the flavour, then we add the water of your choice– we prefer them with soda water, 
but you could choose tap, mineral or tonic? They are equally delicious added to a white wine 

spritzer, glass of Prosecco, or Gin and Tonic. Your choice! 
 

Pressé- £3,   Single measure in any drink +£1.50,  With mineral water  £3.50  

* * * * * * * * * 

Wines by the glass: Sauvignon Blanc, Pinot Grigio, Chardonnay, Rosé, Merlot, Shiraz, Malbec 
125ml  £3.50,  175ml  £5.25,  250ml  £6.95,  Bottle  £19.95.   

 

 ** We cannot guarantee that the dishes are totally allergen free, please ask for more details ** 
 

10% discretionary service charge will be added to your bill. 10% discount applied to takeaways.  
 


